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Food Based Menu Planning 

5 food components in 
School Meals: 

• Grains 

• Meat/Meat Alternate 

• Fruits 

• Vegetables 

• Fluid Milk 



What Is Crediting? 

Crediting = determining the actual amount of a 
food component in a food product. 

 

 

 

 

 

 

Creditable amount = oz eq 



Why Crediting Matters 

Ensures students are receiving correct nutrients 
in sufficient amounts 

 

Fiber 
B Vitamins 
Folate 
Iron 



• Document how foods offered credit toward 
the meal pattern requirements 

• Document in one of the following places:  

– In recipes 

– On production records 

– In a separate document 

 

Meal Pattern Contribution Requirement 



Resources for Crediting 

• Food Buying Guide 

• CN Label/Product Manufacturer Statement 

• USDA Foods Fact Sheets 

• Nutrition Fact Label & Ingredient List 

• USDA Standardized Recipes 

• Exhibit A – for grains 



Food Buying Guide 



Manufacturers Specification Sheet  
or Child Nutrition (CN) Label 



Use Caution! 



 
USDA Foods Fact Sheets 

 



Nutrition Facts Label & Ingredient List 



USDA Standardized Recipes 



Exhibit A: Grain Chart 



Crediting M/MA 



Crediting Meat/Meat Alternate  

• Refer to the Food Buying Guide 
UNPROCESSED 

ITEMS 

•Use a CN label or a manufacturer’s 
product specification sheet 
•USDA Food Fact Sheet 
•Refer to the Food Buying Guide 

PROCESSED 
ITEMS 



Meat/Meat Alternate 

• 0.25 oz eq is the smallest creditable amount 
  

   

ROUND DOWN    

     

              2.03                             2.00 oz eq 

          

     .24                        0 oz eq 



Unprocessed Items: Raw vs. Cooked 



Food Buying Guide 



Example: Crediting Unprocessed M/MA 



Recipe: 

5 lbs 14 oz RAW ground beef 

 

1) Convert to ounces: 

5lbs x 16oz = 80 oz + 14 oz= 94 oz Raw Product 
 

2) Use Food Buying Guide for edible portion or 
after cooked weight 

 

Example: Crediting Unprocessed M/MA 



Food Buying Guide 



Example: Crediting Unprocessed M/MA 

Ground Beef: 

 

   94 oz Raw Product 
x 0.74 
69.56 ounces COOKED 



Crediting Unprocessed M/MA 

Reduced Fat Cheddar Cheese: 

 

• 2 lbs cheese x 16 = 32 ounces 

 



Crediting Unprocessed M/MA 

   32.00 oz cheese  
+ 69.56 oz cooked ground beef 
 101.56 oz  M/MA in the recipe 

 

 

• 101.56 total oz / 50 servings = 2.03 oz 
M/MA per serving 

 

• Round down to 2 oz eq 

 



Processed M/MA 

2 oz 

2 oz 

2 oz 

2 oz eq 



Processed M/MA: Food Buying Guide 

 



Processed M/MA: USDA Food Fact Sheets 



Processed M/MA: CN Label 



Processed M/MA:  
Product Formulation Statement 



Crediting M/MA In A Deli Sandwich Recipe 

Recipe: HS Deli Bar # Servings: 10 
 

Ingredient Amount Serving Size Creditable Amount 
M/MA Per Serving 

USDA Ham 10 oz 

USDA Deli Turkey 10 oz 

USDA Fajita Chicken 10 oz 

USDA American Cheese 10 oz 

Sliced Cheddar Cheese 10 oz  



Crediting M/MA In A Deli Bar Recipe 

Recipe: HS Deli Bar # Servings: 10 
 

Ingredient Amount Serving Size Creditable Amount 
M/MA Per Serving 

USDA Ham 10 oz 1 oz 

USDA Deli Turkey 10 oz 1 oz 

USDA Fajita Chicken 10 oz 1 oz 

USDA American Cheese 10 oz 1 oz 

Sliced Cheddar Cheese 10 oz  1 oz 

10 oz product / 10 servings = 1 oz per serving 



How Much M/MA in 1 oz Serving? 



Crediting M/MA In A Deli Bar Recipe 

Recipe: HS Deli Bar # Servings: 10 

Ingredient Amt Amount 
Per 
Serving 

Divide by 
Conversion 
Factor 

Creditable Amount 
M/MA per Serving 

USDA Ham 10 oz 1 oz 

USDA Deli Turkey 10 oz 1 oz 

USDA Fajita Chicken 10 oz 1 oz 

USDA American 
Cheese 10 oz 

 
1 oz 

Sliced Cheddar 
Cheese 10 oz  

 
1 oz 

Use USDA Fact Sheets or Food Buying Guide 

/1.22 

/1.6 

/1.8 

/1 

/1 

= .81 

=.625 

=.55 

=1 

=1 



Crediting M/MA In A Deli Bar Recipe 

Recipe: HS Deli Bar # Servings: 10 

Ingredient Amt Amount 
Per 
Serving 

Divide by 
Conversion 
Factor 

Creditable Amount 
M/MA per Serving 

USDA Ham 10 oz 1 oz / 1.22 = .81 = .75 oz eq 

USDA Deli Turkey 10 oz 1 oz / 1.6 = .625 = .5 oz eq 

USDA Fajita Chicken 10 oz 1 oz / 1.8 = .55 = .5 oz eq 

USDA American 
Cheese 10 oz 

 
1 oz 

 
/ 1 

 
= 1 oz eq 

Sliced Cheddar 
Cheese 10 oz  

 
1 oz 

 
/ 1 

 
= 1 oz eq 



Crediting M/MA In A Deli Bar Recipe 

Recipe: HS Deli Bar # Servings: 10 

Ingredient Amt Amount 
Per 
Serving 

Divide by 
Conversion 
Factor 

Creditable Amount 
M/MA per Serving 

USDA Ham 12.2 oz 1.22 oz / 1.22 = 1 

USDA Deli Turkey 16 oz 1.6 oz / 1.6 = 1 

USDA Fajita Chicken 20 oz 2 oz / 1.8 = 1.1 = 1 

USDA American 
Cheese 10 oz 

 
1 oz 

 
/ 1 

 
= 1 

Sliced Cheddar 
Cheese 10 oz  

 
1 oz 

 
/ 1 

 
= 1 



Non-Credible M/MA Foods 

 

Bacon 

Salami 

Pepperoni 

Cream Cheese 



Meat Alternates (MA) 

M/MA Serving Size Oz Eq 

Nut or Seed 
Butter 

2 TBSP 1 oz eq 

Cottage 
Cheese 

1/4 Cup 1 oz eq 

Yogurt 1/2 Cup 1 oz eq 

Beans 1/4 Cup 1 oz eq 

Cheese 1 oz 1 oz eq 

Tofu 1/4 Cup  1 oz eq 



Crediting Grains 

All grains offered in the School Breakfast and 
Lunch Programs MUST be whole Grain Rich. 

 



•  Recipe – calculate total amount of 
creditable grain 

Scratch-
Made Item 

• Exhibit A (Grain Chart) 

• Manufacturer’s product specification sheet 

• Child Nutrition (CN) label 

• USDA Foods Fact Sheet 

Pre-Made 
Item 

Crediting Grains 



Grains 

Which of these is a 1 oz eq? 

 

 

 

 

 .8 oz 2 oz 1 oz 



Grains 

• All grains must be whole grain rich 

• 0.25 oz eq is the smallest creditable amount  
   

ROUND DOWN    

     

1.72                             1.5   

          

.24                        0 



Manufacturers Specification Sheet  
or CN Label 



Pre-Made Item: Nutrition Facts Label 

1) Find the weight/serving  

2) Refer to the grain chart 

 



Pre-Made Item: Example 

35g / 28g = 1.25 oz eq 

Step 1: find the product in a group 
on the left hand side of the chart. 

Step 2: look on the right hand 
side to determine the minimum 
serving size required for that 
product. 



Pre-Made Item: Example 



Pre-Made Item: Example 

 

 

 

 

 

 

• 2.75 oz sweet roll/2.4 oz = 1.14 

• Round down to 1 oz eq 



You Do It  

 

Answer: 1 ounce grain equivalent 

 

1. 57 grams / 28 grams = 2.03 oz muffin 

2. Group D grain chart: 1 oz eq= 2 oz muffin by weight   

3. 2.03 oz/2 oz= 1.01 oz  

4. Round down to 1 oz  equivalent 



Scratch-Made: Crediting Grains 

Total grams 
of grain  

(whole grain 
+ enriched) 

Number of 
servings in 

recipe 

16 grams of 
creditable 

grain/oz eq 

Convert grams of grain in recipe to grain oz eq/serving 



Calculating Grains in a Recipe: Example 

Step 1: Identify the grains in the 
recipe and their weights 



Step 2: Convert pounds/ ounces of flour to grams  

Calculating Grains in a Recipe: Example 



First…    

   25 lbs All purpose flour 

+ 30 lbs Ultra Grain White Whole Wheat 

   55 lbs total flour 

 

Next… 

55 lbs x 453.6 grams= 24,948 grams grain  

Calculating Grains in a Recipe: Example 



• Find grams/serving 

• Divide total grams by number of servings: 

24,948 grams /1,120 servings = 22.27 grams per serving   

 

 

Calculating Grains in a Recipe: Example 



Divide by 16 grams Creditable Grain 

 

 

 

 

• 22.27 g per serving /16 grams = 1.39 oz eq 

• 1.39 oz rounded down= 1.25 oz eq 

 

 



Want an easier way? 



Use Your Scale 

• For homemade grain items (breads, muffins) 
weigh the cooked item and check grain chart 



Monday Tuesday Wednesday Thursday Friday 

Mac & cheese 
with a roll 
2 Grains 
1 M/MA 

Super Sloppy 
Joe 

2 Grains 
2 M/MA 

Meatball 
Submarine  

2 Grains 
1.5 M/MA 

Cheese pan 
pizza 

2 Grains 
1.5 M/MA 

 

French Toast 
Sticks 

Sausage Patty 
1.75 Grains 
.75 M/MA 

Ham and 
cheese 

sandwich 
2 Grains 

1.75 M/MA 

Turkey and 
cheese 

sandwich 
2 Grains 

1.5 M/MA 

Bagel & 
Cream 
Cheese 
2 Grains 
0 M/MA 

Peanut butter 
and jelly 
sandwich 
2 Grains 
1 M/MA 

Grilled 
chicken 

sandwich 
2 Grains 
2 M/MA 

Min 2 Grains 
1 M/MA 

2 Grains 
1.5 M/MA 

2 Grains 
0 M/MA 

2 Grain 
1 M/MA 

1.75 Grains 
.75 M/MA 

Calculating Weekly Requirements 

Weekly Grain Minimum: 9.75 servings 
Weekly M/MA Minimum: 4.25 servings 



Monday Tuesday Wednesday Thursday Friday 

Mac & cheese 
with a roll 
2 Grains 
1 M/MA 

Super Sloppy 
Joe 

2 Grains 
2 M/MA 

Meatball 
Submarine  

2 Grains 
1.5 M/MA 

Cheese pan 
pizza 

2 Grains 
1.5 M/MA 

 

French Toast 
Sticks 

Sausage Patty 
1.75 Grains 
.75 M/MA 

Ham and 
cheese 

sandwich 
2 Grains 

1.75 M/MA 

Turkey and 
cheese 

sandwich 
2 Grains 

1.5 M/MA 

Bagel & 
Cream 
Cheese 
2 Grains 
0 M/MA 

Peanut butter 
and jelly 
sandwich 
2 Grains 
1 M/MA 

Grilled 
chicken 

sandwich 
2 Grains 
2 M/MA 

Min 2 Grains 
1 M/MA 

2 Grains 
1.5 M/MA 

2 Grains 
0 M/MA 

2 Grain 
1 M/MA 

1.75 Grains 
.75 M/MA 

Calculating Weekly Requirements 

Weekly Grain Minimum: 9.75 servings 
Weekly M/MA Minimum: 4.25 servings 



Questions? 


